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Accuclaim 


Accuclaim  was  developed  as  a  result  of  USDA  audits 
which  showed: 

•  ineffective  meal  count  procedures 

•  individual  schools  not  complying  with  collection 
procedures  on  file 

•  ineffective  monitoring  of  program  requirements 

•  incorrect  reimbursement  claims 

National  School  Lunch  Program  regulation  changes  re- 
ferred to  as  Accuclaim  were  developed  to  improve  the  ac- 
curacy and  accountability  of  reimbursement  claims  by 
clarifying  school  and  school  district  meal  counting  and 
claiming  requirements.  The  regulations  require  that 
reimbursement  is  claimed  for: 

•  only  one  lunch  per  child  per  day 

•  only  lunches  that  are  reimbursable 

•  only  lunches  counted  by  category  (free,  reduced- 
price,  paid)  at  point-of-service. 

Schools  and  districts  across  the  state  use  different  meal 
counting  systems  and  procedures,  from  the  simplest 
roster  method  to  state-of-the-art  computerized  technolo- 
gy. Any  of  these  systems  is  capable  of  fulfilling  the  new 
regulatory  requirements.  Each  school  district  must  choose 
its  system  based  on  an  evaluation  of  the  schools  under 
its  jurisdiction.  Whichever  system  or  procedure  is  used, 
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Look  for  schedule  of  Fall  Training  Pro- 
grams on  page  8.  These  meetings  will  ad- 
dress topics  essential  for  operating  School 
Nutrition  Programs  in  compliance  with 
Federal  regulations. 


school  districts  are  responsible  for  ensuring  that  the 
reimbursement  claimed  is  based  on  accurate  meal 
counts  by  category.  A  school  or  district  can  never  claim 
more  free  and  reduced-price  meals  than  are  served  to 
eligible  children.  If  claims  are  in  excess,  the  district  will 
be  required  to  repay  any  overclaims.  Proper  implemen- 
tation of  the  Accuclaim  regulations  will  ensure  an  accu- 
rate system  and  prevent  overclaims. 


Selecting  A 

Meal  Count  System 


When  selecting  a  meal  count  /  collection  system  it  is 
necessary  to  consider  the  size  of  the  school;  percent  of 
student  participation  in  the  Program;  staff  resources 
available  to  implement  and  maintain  collection  proce- 
dures and  the  cost  of  implementing  and  maintaining  the 
collection  procedure.  Any  system  that  is  selected  must 
protect  the  identity  of  eligible  children  and  provide  accu- 
rate meal  counts  at  the  point  of  service. 


Free  and  Reduced-Price  Policy  Statement 

The  meal  count/collection  procedure  used  in  the  schools  must  be  the  same  as  that  reported  on  the  school  district's 
policy  statement  approved  by  the  state  agency.  When  the  two  do  not  agree,  it  is  necessary  to  implement  the  approved 
system  or  amend  the  policy  statement  to  accurately  reflect  the  system  currently  in  use.  All  policy  statement 
amendments  must  be  sent  to  the  Bureau  of  School  Nutrition  Services  for  approval  belojs  implementation. 

Medium  of  Exchange 


The  medium  of  exchange  includes  any  type  of  ticket,  token,  ID,  name  or  number  issued  to  students  for  obtairong  a 
meal  The  meal  count/collection  system  selected  must  ensure  that  the  medium  of  exchange  prevents  overt 
identification  of  free  and  reduced-price  meal  recipients  in  the  coding,  distribution  and  collection  process. 

Suggested  Mediums  of  Exchange 


SYSTEM 


Verbal  Identifier 


Coded  Ticket  / 
Token 


Coded  I.D. 
Cards 


ADVANTAGES 


Cannot  be  lost,  stolen  or  destroyed 


Documentation  of  meal  count  is  pro- 
duced during  meal  service  as  names 
or  numbers  are  checked  off  on  a  roster 
or  number  sheet 

ff  used  with  a  number  sheet,  may  be  a 
fast  method 


When  collected  at  point-of-service 
provides  a  means  of  physically  count- 
ing meals  by  category 

When  used  in  small  or  medium-size 
schools,  count  by  category  can  be 
completed  quickly  after  the  meal  serv- 
ice 


Not  easily  transferred  if  photo  is  on  the 
card 

Can  be  incorporated  as  function  of 
student  ID  card,  which  may  be  a  sav- 
ings to  the  school  district 


DISADVANTAGES 


Can  be  used  by  another  student  or  twice  by 
the  same  student  if  more  than  one  serving  line 

Coded  roster  sheet  is  time  consuming  for 
cashiers  using  manual  systems  (except  in 
schools  where  students  arrive  in  the  cafeteria 
by  class) 

Students  may  forget  their  numbers,  thus  slow- 
ing down  the  One 


Can  be  destroyed,  transferred,  stolen,  lost  or 
sold 

In  large  schools,  this  method  is  too  cumber- 
some to  collect  and  count  all  tickets  or  tokens 
by  category  after  the  meal  service 

Few  students  prepay,  so  most  ticket  holders 
are  identified  as  receiving  free  or  reduced- 
price  meals 

If  not  coded  properly,  this  method  may  result 
in  overt  identification 


Can  be  lost,  stolen  or  destroyed 

May  be  able  to  be  used  twice  if  there  is  more 
than  one  serving  ine 

Possible  high  replacement  cost 


SYSTEM 


ADVANTAGES 


DISADVANTAGES 


Coded  bar 
line  card 


Provides  accurate  counts  and  saves  time; 
compiles  the  meal  count  by  category  as 
the  students  are  counted 

Prevents  overt  identification  on  the  Ine 

Provides  automated  reports 


Can  be  lost,  destroyed,  stolen,  transferred  or 
sold 

Start  up  and  operating  costs  may  be  high 

Machines  may  malfunction;  requires  a 
manual  backup  system 

When  there  is  more  than  one  service  ine, 
there  may  be  two  meals  claimed  if  the  elec- 
tronic machines  are  not  inked 


Suggested  Coding  Methods 


Method 


Examples 


Coding  Series 


1  through  1,999  free;  2,000  through  3,999  reduced;  4,000  through  5,999  paid 


Coding  by  Student  ID        Number  ending  in  0  or  in  an  odd  or  even  number 
Number 


Coding  by  Variations         Variations  in  signatures,  placement  of  date  or  ticket  distributor  such  as  Mary  Smith, 

Mary  J.  Smith  and  M.  Smith 


Coding  by  Subtle 
Differences 


Differences  in  printing  such  as  a  capital  letter,  period,  spacing  of  a  line  or  differences 
in  underlining 


Coding  by  Number  of        pour  ^g^  for  free;  flve  ^gits  for  reduced-price  or  six  digits  for  paid 
Digits 


Changing  the  medium  of  exchange  coding  system  yearly  to  prevent  the  use  of  a  previous  year's  tickets  and  tokens 
is  recommended. 

Whenever  possible  use  a  code  other  than  a  single-symbol  code  such  as  A,  B,  C;  X,  Y,  Z;  OR  1,  2,  3  as  these  are 
most  easily  recognized  by  students  as  a  code. 

Color  coding  by  category  and  single-symbol  coding  using  obvious  identifiers  such  as  F,  R,  P  are  prohibited. 


Distribution 


All  meal  count/collection  systems  must  include  a  method 
for  prepayment  and/or  post  billing.  Post  billing  (charg- 
ing) is  seldom  recommended.  The  provision  for  allowing 
for  prepayment  (and/or  charging)  should  make  free  and 
reduced-price  meal  recipients  appear  as  students  who 
have  prepaid  at  full  price. 

The  option  of  prepayment  (and/or  charging)  of  meals 
should  be  routinely  pubOcized.    This  may  be  done  with 


signs,  public  announcements,  or  informational  hand- 
outs. Some  districts  offer  incentives  for  prepayment 
options  when  cash  is  also  accepted  on  the  serving  ine. 

When  distributing  the  medium  of  exchange,  use  a  com- 
mon iocation  and  time  where  ALL  students  (free,  re- 
duced-price and  paid)  are  required  to  obtain  their  tickets 
or  tokens.  Allow  adequate  time  and  space  for  purchase 
or  pick  up  of  the  medium  of  exchange  to  prevent  overt 
identification. 


Collection  Methods 


Common  serving  areas,  dining  areas  and  serving  times 
should  be  used  for  all  students  during  meal  service.  The 
same  procedures  for  accepting  the  medium  of  exchange 
and  for  counting  free,  prepaid  reduced-price  and  prepaid 
full  price  meals  should  be  used  to  prevent  overt  identifi- 
cation. 

Point-of-Service  Meal  Counts 

A  point  of  service  meal  count  as  defined  by  regulations 
means  "...that  point  in  the  food  service  operation  where 
determinations  can  accurately  be  made  that  a  reimbur- 
sable free,  reduced-price  or  paid  lunch  has  been  served 
to  an  eligible  child". 

Counts  taken  in  the  classroom,  morning  lunch  par- 
ticipation counts,  the  number  of  tickets  sold  or  is- 
sued, head  counts,  tray  counts  and  counts  obtained 
by  "backing  into"  the  number  of  lunches  served  are 
NOT  point-of-service  counts. 

All  schools  must  ensure  that  every  meal  claimed  for 
reimbursement  meets  meal  pattern  requirements.  In 
addition,  all  schools  must  have  a  method  for  counting 
reimbursable  meals  by  category  (free,  reduced-price  and 
paid)  and,  if  applicable,  for  counting  a  la  carte  food  items 
and  non-reimbursable  meals. 


Reimbursable 
Meals 

A  reimbursable  meal  is  a 
meal  containing  all  of  the  required^ 
meal  pattern  food  items  in  the 
required  serving  sizes.    The  student 
must  select  the  required  number  of  food 
components  in  accordance  with  the  district's 
policy  regarding  offer-versus-serve.    A  meal  is  not  re- 
imbursable unless  all  five  (4  for  breakfast)  of  the 
required  food  items  are  available  to  students. 


Unit  Pricing 


Program  regulations  require  that  both  reimbursable 
school  lunches  and  breakfasts  be  priced  as  a  unit  if  the 
school/district  anticipates  claiming  them.  Regula- 
tions also  stai.3  the  offer-versus-serve  provision  is  not  to 
afftjot  the  lunch/breakfast  selling  price  established  by  the 
district.  Regardless  of  which  items  a  student  chooses, 
he/she  must  pay  the  established  paid  or  reduced-price 
meal  charge,  as  appropriate.  Students  eligible  for  free 
meals  pay  nothing. 


Offer  vs.  Serve 


Schools  that  implement  the  offer-versus-serve  option  for 
lunch  (mandatory  on  the  secondary  level)  may  claim 
lunches  as  long  as  all  five  required  food  items  are  made 
available  to  each  student  and  the  student  chooses  3,  4  or 
5  items.  Offer-versus-serve  is  optional  in  schools  below 
the  senior  high  school  level.  Students  in  these  schools 
may  be  permitted  to  decline  up  to  two  items,  or  only  one 
item,  at  the  discretion  of  the  local  school  food  authority. 
Offer-versus-serve  breakfast  schools  may  claim  3  or  4 
item  breakfasts  provided  all  4  required  food  items  are 
made  avalable  to  each  student.  These  meals  should  be 
sold  at  the  predetermined  unit  price  for  school  lunches 
and/or  breakfasts. 

Children  choosing  fewer  than  the  required  number  of 
food  items  should  be  charged  a  la  carte  prices.  These 
meals  are  not  reimbursable. 

Equal  Access  for  All  Students 

When  a  school  offers  a  selection  of  more  than  one  type 
of  meal,  or  when  it  offers  a  variety  of  foods  and  fluid  milk 
for  choice  within  the  required  meal  pattern,  the  school 
must  offer  all  children  the  same  selections  regardless  of 
whether  the  children  are  eligible  for  free  or  reduced-price 
meals  or  pay  the  full  price  for  the  meal.  (If  students, 
including  those  eligible  to  receive  free  and  reduced- 
price  meals,  are  denied  access  to  any  of  the  compo- 
nents of  lunch  or  breakfast,  those  food  items  may  not 
be  counted  towards  meeting  a  reimbursable  meal.) 
The  school  may  establish  different  unit  prices  for  each 
type  of  lunch  served  provided  that  the  benefits  made 
available  to  children  eligible  for  free  or  reduced-price 
meals  are  not  affected.  For  example  if  "super"  lunches 
with  a  larger  serving  of  meat/meat  alternate  or  other 
premium  item  are  offered,  the  full  meal  must  be  available 
to  the  free  and  reduced-price  meal  participants  at  no 
additional  charge  if  these  meals  are  to  be  claimed  for 
reimbursement. 


The  "And  Justice  For  All"  poster  must  be  displayed 
prominently  in  every  serving  area  in  a  place  visible  to 
students.  These  posters  are  available  from  the  Bu- 
reau of  School  Nutrition  Services.  Please  call  if 
additional  copies  are  needed. 


Fiscal  News 


Fiscal  Year  1990  will  soon  be  coming  to  a  close.  There 
are  a  number  of  financial  issues  that  must  be  resolved. 
The  following  three  issues  affect  the  revolving  account: 
1)  Posting  of  interest  income  earned:  federal  regula- 


cont'd  on  p.  5 
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tions  require  any  interest  income  earned  on  school 
lunch  funds  must  be  credited  to  the  revolving  account.  2) 
Elimination  of  any  negative  balances:  although  a  city, 
town  or  regional  school  district  may  not  support  the 
school  lunch  program  with  local  appropriations,  they  are 
responsible  for  the  operational  expenses.  3)  Monthly 
reconciliation  of  the  revolving  account  balance  should 
lead  to  a  final  annual  reconciliation.  To  start  school  year 
1990-91  on  the  right  foot,  now  is  the  time  to  reconcile  the 
school  lunch  revolving  account  with  the  town  treasurer 
or  city  auditor;  this  will  expedite  fiBng  of  the  interim  report 
in  September.  Claims  for  the  new  school  year  cannot 
be  paid  if  the  Interim  report  has  not  been  filed. 


Fruit  Juices 

&  Fruit  Juice  Drinks 


Recently  there  have  been  a  number  of  requests  regard- 
ing information  on  evaluating  fruit  juj££s_and  fruit  juice 
drinks. 

Unfortunately  the  Food  and  Drug  Administration  (FDA) 
does  not  require  that  juice  labels  specify  the  amount  of 
juice  that  these  products  contain,  with  two  exceptions:  1) 
labels  must  indicate  if  a  juice  drink  contains  less  than  5  % 
juice,  and  2)  orange  juice  drink  labels  must  list  the 
amount  of  juice  the  drink  contains. 

Manufacturers  may  use  several  "gimmick"  labels  for 
selling  their  products.  However,  only  a  few  terms  actually 
indicate  100  %  (full  strength)  juice.  They  are  the  follow- 
ing: 1)  100  %  pure  juice,  2)  100  %  fruit  juice  blends,  and 
3)  100  %  juice  from  concentrate  (providing  water  is  not 
listed  separately  in  the  ingredients  on  the  label,  i.e., 
water,  juice  from  concentrate). 

In  juice  drinks  the  term  "100  percent  real  juice"  may  mean 
only  a  portion  of  juice  in  the  product  is  real  (full  strength) 
juice.  For  example,  if  the  juice  drink  contains  60%  juice, 
that  60%  is  100%  real  (full-strength)  juice.  This  informa- 
tion is  needed  to  determine  the  contribution  of  the  prod- 
uct to  the  fruit  /  vegetable  component,  if  any.  For  juice 
drink  products  to  be  used  in  meeting  a  part  of  the  fruit  / 
vegetable  requirement,  they  must  contain  a  minimum  of 
50%  full-strength  juice.  Only  the  full-strength  juice  por- 
tion may  be  counted  toward  meeting  the  fruit  /  vegetable 
requirement. 


There  are  also  "100%  juice  blends"  or  "juice  drink/ 
beverages"  that  are  labeled  by  the  primary  flavored  juice. 
For  example,  a  juice  blend  of  white  grape,  apple,  pear 
and  raspberry  juice  may  be  labeled  "Raspberry  Juice 
Blend".  This  label  would  lead  the  consumer  to  assume 
that  raspberry  juice  is  the  primary  ingredient  by  volume, 
when  actually  only  10%  of  the  blend  is  raspberry  juice.  In 
this  case,  the  primary  ingredient  is  white  grape  juice,  as 
it  is  the  first  ingredient  listed  on  the  label.  Remember 
ingredients  are  listed  on  labels  In  descending  order 
according  to  volume. 

Manufacturers  are  increasingly  using  certain  blend  juices 
as  a  base  for  many  juice  drink  products.  By  not  reading 
the  ingredients  on  the  labels,  it  would  be  possible  to  serve 
the  same  juice  daily  with  the  difference  being  the  color 
and  flavor  of  the  juice.  Schools  should  be  reminded  of  the 
importance  of  serving  a  variety  of  fruits  and  fruit  juices  to 
ensure  that  the  Recommended  Dietary  Allowances  (RDA) 
of  the  students  are  met.  Fruits  and  fruit  juices  vary  in  the 
amount  of  nutrients  they  provide.  It  is  essential  that 
schools  examine  juice  and  juice  product  labels  to  identify 
the  primary  juice  of  the  product,  and  use  good  menu 
planning  skills  to  serve  a  variety  of  fruit  and  fruit  juices. 


Stalker  Institute 


The  Stalker  Institute  recently  celebrated  its  third  anniver- 
sary. During  the  1989-90  School  Year,  school  food 
service  personnel  participated  in  courses  on  Nutrition, 
Computer  Training,  Marketing,  Creative  Management 
Techniques  and  Principles  of  Food  Preparation.  Teach- 
ers travelled  to  Frarringham  State  College  from  as  far 
away  as  Provincetown  and  Amherst  to  study  Nutrition 
Science  in  the  Classroom.  The  goal  of  this  course  is  to 
enhance  classroom  nutrition  programs  and  to  provide 
teachers  with  a  better  understanding  of  Child  Nutrition 
Programs,  including  the  National  School  Lunch  Pro- 
gram. School  lunch  directors  should  look  forward  to 
forming  an  alliance  with  these  teachers  as  we  all  work  to 
improve  childhood  nutrition.  The  course  will  be  repeated 
at  several  sites  in  the  summer  and  fall. 

Fall  course  offerings  will  include  repeats  of  Management 
Techniques,  Nutrition  Education  for  Food  Service  Per- 
sonnel and  Principles  of  Food  Preparation.  The  Institute 
will  also  sponsor  a  one  day  Nutrition  Workshop  for 
coaches  and  athletic  directors.  Watch  for  the  Fall  pro- 
gram. 


Food  Distribution  News 


US  DA  has  advised  us  that  they  expect  to  offer  the 
following  list  of  foods  to  schools  for  school  year  1990-91. 
The  quantities  listed  are  amounts  that  have  been  offered 
to  us  as  of  May,  1990.  The  quantities  may  increase  or 
decrease  depending  on  the  bid  prices  USDA  receives 
and  the  availability  of  the  food  on  the  market. 


Commodity      Total  Cases 

Ship  Dates 

for  Massachusetts       (from  USDA) 

Canned  Green  Beans     6,475 

8/15 

Vegetarian  Beans 

4,162 

9/30 

Pineapple 

9,600 

8/15,  9/15,  10/15 

Canned  Cling  Peaches  9,250 

10/15, 

12/15,  1/15 

Mixed  Fruit 

8,325 

10/30, 

12/30 

Canned  Pears 

14,800 

10/15, 

12/30 

Canned  Apricots 

4,625 

8/30 

Canned  Plums 

1,850 

11/30, 

1/30 

Frozen  Cherries 

3,840 

11/15, 

12/15,  2/15 

Cherries  for  Proc. 

2,560 

Canned  Green  Beans     4,625 

1/15 

Canned  Peas 

4,625 

11/15 

Crushed  Tomatoes 

9,250 

12/15, 

1/15 

Tomato  Paste 

7,400 

11/30, 

1/15 

Canned  Corn 

13,  875 

12/15, 

1/15 

Sweet  Pototoes 

4,625 

10/31, 

11/15,  12/15 

Applesauce 

12,950 

12/15, 

2/15,  315 

Apple  Slices 

5,550 

12/15 

Fresh  Apples 

3,600 

11/30 

Vegetarian  Beans 

5,550 

Monthly 

Canned  Dry  Beans 

925 

12/15 

Canned  Retried  Beans      925 

12/15 

Oven  Fries 

12,006 

11/15, 

1/15 

Potato  Rounds 

12,006 

12/15 

Chicken  Cut  up 

18,000 

or  Bulk  Chilled 

Frozen  Turkeys 

11,000 

or  Bulk  Chilled 

Frozen  Turkey  Roasts    7,000 

Ground  Turkey 

4,000 

Frozen  Whole  Eggs 

6,600 

Ground  Beef 

12,100 

Beef  Patties 

7,700 

Ground  Pork 

9,000 

Bonus  foods  for  Schoo?Year  90-91  include  butter,  flour, 
com  meal,  honey,  date  pieces  and  raisins.  Additional 
foods  may  become  available  as  bonus  throughout  the 
year.  Group  B  entitlement  foods  expected  to  be  available 
include  mozzarella  cheese,  pasta,  rice,  oil,  shortening 
and  peanut  butter. 


Processed  and  cheddar  cheese  are  not  expected  to  be 
available  next  year.  A  limited  amount  of  non-fat  dry  milk 
may    become  available. 

Survey  for  Processing 
Direct  Diversion 


A  survey  form  is  being  sent  to  food  service  directors  to 
determine  if  there  is  interest  in  direct  diversion  of  certain 
donated  commodities  for  processing  (mozzarella  cheese, 
turkey,  chicken,  beef,  pork,  tomato  paste).  Schools  are 
encouraged  to  use  the  commodities  in  their  donated 
form.  However,  for  schools  that  cannot  use  whole  tur- 
keys, for  instance,  processing  may  be  an  alternative. 
Surveys  must  be  returned  by  June  15. 

National  Commodity 
Processing  Program  (NCP) 

Congressional  authorization  for  the  NCP  expires  Sep- 
tember 30,  1990.  USDA  has  notified  states  that  they  do 
not  intend  to  renew  NCP  agreements  for  school  year 
1990-91.  This  means  that  NCP  processors  will  have  to 
have  individual  state  processing  agreements  to  use 
donated  commodities  next  year. 

All  state  processing  agreements  expire  on  June  30, 
1990.  Processors  must  submit  renewal  applications  to 
continue  for  next  year.  An  approved  processor  list  will  be 
sent  to  all  food  service  directors  at  the  beginning  of  the 
school  year. 

Evaluation  of  the  Massachusetts 
Warehousing  and  Distribution 
System 

The  Commodity  Distribution  and  Reform  Act  of  1987 
requires  each  state  to  conduct  an  evaluation  of  its  pres- 
ent system  and  alternative  systems  for  storing  and  dis- 
tributing USDA  donated  foods.  The  Bureau  has  con- 
tracted with  Abel,  Daft  and  Earley  of  Alexandria,  Virginia 
to  conduct  the  evaluation  of  the  current  system.  Schools 
will  soon  receive  a  survey  form  to  collect  information 
necessary  to  determine  the  cost  of  delivery  of  donated 
foods  to  recipient  agencies.  A  final  report  will  be  provided 
to  USDA  July  1,  1990.  If  the  study  indicates  that  the 
present  system  is  not  cost  effective  and  that  a  more  cost 
effective  system,  such  as  commercial  distribution  or 
contract  trucking  may  be  available,  we  will  be  required  to 
solicit  bids  to  implement  the  most  cost  effective  system 
by  June  30, 1991 .  Copies  of  the  evaluation  by  Abel,  Daft 
and  Earley  will  be  available  by  request  from  the  Bureau 
after  July  1,  1990. 


Breakfast  Meal  Requirements 

The  School  Breakfast  pattern  (effective  July  1,  1989)  requires 
that  four  components  be  offered. 

Each  breakfast  menu  offered  and  claimed  for  reimbursement 
must  conform  to  one  of  three  combinations.    These  combinations 
are  shown  below. 

Combinations  Containing  Required  Components 


Combination  1 


8  oz.  MILK 

1/  2  cup  FRUIT  or 

VEGETABLE* 

2  BREAD  /BREAD  ALT. 


OR 


Combination  2 


8  oz.  MILK 

1/  2  cup  FRUIT  or 

VEGETABLE* 

2    OZ.MEAT/  MEAT  ALT. 


OR 


Combination  3 


8  oz.  MILK 

1/2  cup  FRUIT  or 

VEGETABLE* 

1  BREAD  /  BREAD  ALT. 

1  oz.  MEAT/  MEAT  ALT. 


*  OR  FULL-STRENGTH  fruit  or  vegetable  juice 

**  In  schools  not  implementing  "offer  versus  serve",  a  student  must  take  full 
portions  of  all  four  components  offered. 


In  schools  implementing    "offer  versus  serve",  students  can  refuse  any  one 
of  the  components  offered  and  still  have  a  reimbursable  breakfast.    The  reimbur- 
sable "offer  versus  serve"  meal  selections  are  shown  below. 


Selections  from 
Combination  1 


1/2  cup  FRUIT/VEG. 

2  BREAD/BREAD  ALT. 

OR 

8  oz.  MILK 

1  BREAD  /  BREAD  ALT. 

OR 

8  oz.  MILK 

1/2  cup  FRUITA/EG. 

1   BREAD/BREAD  ALT. 


OR 


Selections  from 

Combination  2 

1/2 

cup  FRUITA/EG. 

2  oz. 

MEAT/MEAT  ALT. 

OR 

8  oz.  MILK 

2  oz. 

MEAT/MEAT  ALT. 

OR 

8  oz.  MILK 

1/2 

cup  FRUITA/EG. 

1  oz. 

MEAT/MEAT  ALT. 

OR 


Selections  from 
Combination  3 


1/2  cup  FRUIT/VEG. 

1  oz.  MEAT/MEAT  ALT. 

1    BREAD/BREAD  ALT. 

OR 

8  oz.  MILK 

1   oz.  MEAT/MEAT  ALT. 

1    BREAD/BREAD  ALT. 

OR 

8  oz.  MILK 

1/2  cup  FRUIT/VEG. 

1    BREAD/BREAD  ALT. 

OR 

8  oz.  MILK 

1/2  cup  FRUIT/VEG.. 

1  oz.  MEAT/MEAT  ALT. 
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Regulatory  Changes 


Lowfat  Milk  Requirement 


Regulations  polished  in  the  Federal  Register  on 
May  7, 1990  require  schools  to  offer  students  fluid 
unf lavored  lowfat  milk  as  well  as  fluid  whole  milk 
as  part  of  the  school  lunch  service.  If  you  wish  a 
copy  of  this  regulation  please  call  the  School 
Nutrition  Programs  Section  of  the  Bureau  at  (617) 
770-7270. 
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Census  Income  to  be  Included 
When  Determining 
Meal  Benefit  Eligibility 


Recently,  there  has  been  much  publicity  concern- 
ing the  pay  exclusion  of  income  earned  from  tem- 
porary census  employment  in  the  determination  of 
eligibility  for  federal  social  programs.  This  decision 
does  not  include  the  major  Special  Nutrition  Pro- 
grams. 

When  determining  eligibility  for  Free  and  Reduced- 
Price  meals,  income  earned  from  temporary  cen- 
sus  employment  must  be  included. 

Determining  Eligibility  for  Free 
and  Reduced-Price  Meals 

New  regulations  addressing  free  and  reduced- 
price  meal  eligibility  have  been  published.  Copies 
will  be  sent  in  our  summer  mailing  in  preparation 
for  the  new  school  year. 


New  Directions  was  funded  under  the  Nutrition  Education 
and  Training  Program,  Section  19.  Public  Law  95-166 
through  a  grant  from  the  United  States  Depari,  lent  of 
Agriculture. 

The  Massachusetts  Department  of  Education  insures  equal 
employment/educational  opportunities/affirmative  action, 
regardless  of  race,  color,  creed,  age.  national  origin  or  sex 
m  compliance  with  Title  IV  and  Title  IX.  or  handicap  in  com- 
pliance with  Section  504 


Advance  Notice 
Spend  the  Fall  with  Us 

In  place  of  the  conference  usually  held  in 
August,  a  series  of  three  training  programs  will 
be  held  in  four  regions  of  the  state.  These 
programs  are  designed  for  school  food  service 
directors  and  managers.  The  content  of  each 
session  will  be  pertinent  to  program  changes, 
updates  and  procedures.  You  should  plan  to 
attend  one  session  each  month  in  September, 
October  and  November. 


Your  attendance  at  these 
meetings  is  essential  to 
your  understanding  recent 
complex  regulatory 
changes. 


Mark  your  calendar  with  these  dates. 


ri : 

Calendar 

, 

j 

Central 

Mass  Regional 

Center, 

W.  Boylston 

Western 
Mass  Regional 
Center, 
Chicopee 

Northeast* 
Region, 
North  Andover 

Southeast 
Regional 
Center, 
Lakeville 


Tues.,  Sept.  18,  1990 
Tues.,  Oct.  16,  1990 
Thur.,  Nov.  15,  1990 


Wed.,  Sept.  19,  1990 
Wed.,  Oct.  17,  1990 
Wed.,  Nov.  14,  1990 


Tues.,  Sept.  25,  1990 
Tues.,  Oct.  23,  1990 
Tues.,  Nov.  27,  1990 

Wed.,  Sept.  26,  1990 
Wed.,  Oct.  24,  1990 
Wed.  Nov.  28,  1990 


*  Specific  Location  to  be  Announced 
Each  meeting  will  be  9AM  to  1PM 
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in  nutrition  education  and  school  food  services 


A  publication  of  the  Massachusetts  Department  of  Education,  Bureau  of  School  Nutrition  Services 


December,  1990 

APPLICATION  PROCESS 

SIGNIFICANT  CHANGES 

It  is  important  to  note  two  major  changes  in  this  year's 
application(s): 

First,  Social  Security  numbers  are  no  longer  requiredfor 
all  adult  household  members.  Instead,  the  name  and 
Social  Security  number  of  the  primary  wage  earner  or 
the  household  member  who  signs  the  application  is 
required.  However,  Social  Security  numbers  of  all 
adult  household  members  will  be  required  if  the 
application  is  selected  for  verification 

Second,  households  are  no  longer  required  to  total  their 
income  on  the  application.  However,  households  must 
provide  income  information  sufficient  to  enable  the 
reviewing  official  to  calculate  total  household  income. 
This  includes  income  by  source  for  each  member  and 
the -frequency  that  the  income  is  received.   Failure  to 

provide  frequency  would  invalidate  the  application. 
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Benefits  Prior  to  Processing  Appli- 
cations 

Prior  to  the  processing  of  applications  for  the  school 
year,  free  and  reduced  price  meals  may  be  served  to 
children  from  households  with  approved  applications 
on  file  from  last  year.  This  includes:  (1)  new  students 
in  a  school  with  older  siblings  who  were  approved  for 
benefits  the  previous  year,  and  (2)  previously  approved 
students  that  transfer  from  one  school  to  another  under 
the  jurisdiction  of  the  same  school  district.  Similar 
provisionsdo  not  exist  for  students  who  transferbetween 
schools  under  the  jurisdiction  of  different  school  dis- 
tricts. Therefore,  local  schools  are  encouraged  to 
expedite  eligibility  determinations  for  all  new  enrollees. 

Children  currently  enrolled  with  approved  applications 
on  file  from  the  previous  school  year,  and  their  siblings, 
may  be  served  free  and  reduced  price  meals.  Such 
meals  may  be  claimed  for  reimbursement  for30  calendar 
days  from  the  beginning  of  the  current  school  year. 
The  school  will  be  reimbursed  prior  to  application 
approval  only  for  those  meals  served  to  students  from 
households  previously  approved. 


Notification  of  Eligibility  or  Denial 

All  households  must  be  notified  of  their  eligibility  status. 
Applications  should  be  reviewed  and  parents  or  guard- 
ians notified  of  the  eligibility  determination  as  soon  as 
possible. 

Households  denied  benefits  must  be  given  written  no- 
tification of  the  reason  for  denial  and  of  appeal  rights 
and  procedures.  The  household  must  also  be  advised 
that  they  may  reapply  at  any  time  during  the  school  year 
if  their  circumstances  change. 

continued  on  page  2 


Complete  Application 


Each  incoming  application  should  be  carefully  reviewed 
to  ensure  that  it  is  complete.  The  following  information 
must  be  provided  by  the  household  before  an  eligibility 
determination  can  be  made. 

Food  Stamp  Households/ 
AFDC  Assistance  Units 

1 .  Name  of  child 

2.  Food  Stamp  or  AFDC  case  number 

3.  Signature  of  an  adult  household  member 

Other  Households 

1.  Names  of  all  household  members. 

2.  Social  Security  number  of  the  primary  wage  earner  or 

adult  household  member  who  signs  the  application; 
or  the  word  "none"  if  neither  adult  household  member 
has  a  Social  Security  number. 

3.  The  amount  of  income  received  by  each  household 
member  identified  by  source,  such  as  wages,  wel- 
fare, alimony  and  how  frequently  it  is  received. 

4.  Signature  of  an  adult  household  member. 

Households  that  Provide  Income  Informa- 
tion and  a  Food  Stamp/AFDC  Case  Number 

If  a  household  has  provided  a  food  stamp  or  AFDC  case 
number  and  also  reports  income,  the  eligibility  determi- 
nation should  be  based  on  the  fact  thefamily  is  eligible  for 
food  stamps  or  AFDC.  Determine  eligibility  as  you  would 
for  a  food  stamp  household. 


Applications  with  Missing  Information 

The  household  must  provide  all  the  required  information 
on  the  application  for  the  application  to  be  considered 
complete.  Any  other  information  requested  on  the  ap- 
plication but  not  provided  by  the  household  must  not 
delay  approval  of  the  application. 


If  any  required  information  is  missing,  the  informa- 
tion must  be  obtained  before  an  eligibility  determi- 
nation can  be  made.  If  an  application  is  incomplete,  it 
may  be  returned  to  the  household  or  the  household  may 
be  contacted  either  by  phone  or  in  writing  to  get  the 
information.  Document  the  details  of  the  contact,  enter 
the  information  received  on  the  application,  initial  and 
date  the  entry.  If  the  application  is  missing  the  signature 
of  an  adult  household  member,  the  application  must  be 
returned  to  the  household.  In  signing  the  application,  the 
household  member  is  certifying  that  the  information  on 
the  application  is  true  and  correct.  Every  reasonable 
effort  should  be  made  to  obtain  the  missing  information 
prior  to  denying  the  application. 

Inconsistent  Applications 

If  there  are  inconsistencies  or  any  questions  concerning 
the  information  provided,  the  household  should  be  con- 
tacted forclarificationpriorto  the  approval  or  denial  of  the 
application. 


Current 
Income 


Current  income  means  income  received  during  the  month 
prior  to  applying  for  meal  benefits.  If  such  income  does 
not  accurately  reflect  the  household's  annual  rate  of 
income,  income  shall  be  based  on  the  projected  annual 
household  income.  If  the  prioryear's  income  provides  an 
accurate  reflection  of  the  household's  current  annual 
income,  the  prior  year  may  be  used  as  a  base  for  the 
projected  annual  rate  of  income. 

Computing  Current  Income 

If  current  income  is  reported  as  other  than  a  monthly 
figure,  use  the  following  calculations  to  compute 

Monthly  Income 

•  Weekly  income  x  4.33 

•  Bi-weekly  income  (every  two  weeks)  x  2.15 

•  Semi-monthly  income  (twice  a  month)  x 

Annual  Income 

•  Weekly  income  x  52 

•  Bi-weekly  income  (every  2  weeks)  x  26 

•  Semi-monthly  income  (twice  a  month)  x  24 
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Household  Failure  To  Apply 

Local  officials  may  complete  an  application  for  a  student 
known  to  be  needy  if  the  household  fails  to  apply. 

When  exercising  this  option,  the  school  official  must 
complete  an  application  on  behalf  of  the  student  based 
on  the  household  size  and  income  information  available 
and  make  an  eligibility  determination.  The  source  of  the 
nformation  must  be  noted.  Social  Security  numbers  of 
household  members  need  not  be  secured  and  these 
applications  may  be  excluded  from  verification.  The 
household  must  be  notified  that  the  student  has  been 
certified  and  is  eligible  to  receive  free  or  reduced  price 

meal  benefits. 

This  option  is  intended  for  use  in  individual  situations  and 
does  not  allow  eligibility  determinations  for  categories  or 
groups  of  children. 

Recordkeeping 

The  reviewing  official  should  indicate  the  date  the  ap- 
plication is  approved  and  sign  the  application. 

When  an  application  is  denied,  the  reasons  for  the  denial 
must  be  noted  and  kept  on  file.  Records  should  include 
the  date  the  denial  notice  is  sent  and  the  name  of  the 
denying  official.    These  may  be  noted  directly  on  the 

application. 

When  a  student's  eligibility  changes  or  the  student 
transfers  to  another  school,  the  date  of  change  ortransfer 
should  be  noted. 


Reprinted  from:  Chuckwagon  Roundup,  School  Lunch 
and  Child  Nutrition  Programs,  Texas  Education  Agency, 
"Application  Processing,"  August,  1990 


MEAL  PRICING 
GUIDELINES 


In  pricing  paid  student  meals,  charges  should  not  exceec 
the  actual  cost  of  preparing  the  meals  less  22  cents  (foi 
lunches)  and  18  cents  (for  breakfast)  rounded  off  to  the 
next  highest  multiple  of  5  cents. 

Schools  may  not  charge  more  than  40  cents  for  £ 
reduced-price  lunch  or  30  cents  for  a  reduced-price 
breakfast. 

Adults  meal  charges  must  be  priced  to  at  least  cover  the 
actual  cost  of  preparing  and  serving  the  meal.  In  addition 
adults  must  be  charged  the  State  meals  tax. 


MILK  REQUIREMENT 


Schools  participating  in  the  National  School  Lunch  Pro 
gram  must  offer  students  fluid  whole  milk  PLUS  fluic 
unflavored  lowfat  milk  as  a  beverage  choice. 

The  standard  of  identity  for  lowfat  milk  established  by  the 
Food  and  Drug  Administration  (FDA)  is  milk  containing 
1/2,1,1  1/2  or  2  percent  milk  fat.  FDA  defines  skim  milk 
as  that  which  contains  less  than  1/2  percent  of  milk  fa 
which  means  that  skim  milk  neither  meets  the  defini- 
tion nor  fulfills  the  requirment  for  lowfat  milk. 

This  regulation  is  not  intended  to  prevent  schools  from 
offering  additional  types  of  milk.  The  Bureau  encourages 
schools  to  promote  milk  consumption  by  offering  students 
a  wide  selection  of  types  of  milk. 


Schoolsthat  have  Split-Session  Kindergarten  classes, 
may  qualify  for  the  Special  Milk  Program.  If  inter- 
ested, please  call  (617)  770-7270. 


Federal  Accountability 
Reviews-Round  II 


As  we  have  seen  the  end  of  the  second  round  of 
reviews  conducted  by  the  United  States  Department  of 
Agriculture  (USDA),  we  are  all  learning  what  to  expect 
from  a  USDA  Management  Evaluation  Local  Level 
Review  (MELLR)  and  how  to  prepare  for  one. 

Ten  districts  have  been  reviewed  in  the  last  two  years. 
Unfortunately  we  have  seen  reoccurring  problems 
which  have  lead  to  substantial  financial  reclaims. 

APPLICATION  ERRORS 

Any  free  and  reduced-price  meal  applications  found  to 
be  incomplete  or  miscategorizedwill  generate  a  reclaim 
for  each  incorrect  application,  for  every  serving  day 
back  to  the  original  date  of  approval  and  then  is 
multiplied  by  a  participation  factor  (allowing  for  ab- 
sences). This  type  of  reclaim  accumulates  very  quickly 
and  usually  can  be  avoided  by  conducting  a  second 
party  review  of  all  applications  prior  to  a  MELLR. 
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ROSTER  ERRORS 

Almost  every  school  maintains  a  roster/list  in  some 
form  of  all  students  receiving  free  and  reduced-price 
meal  benefits.  During  a  MELLR,  the  roster/list  is 
reviewed  carefully  and  each  application  is  cross- 
checked against  the  roster.  Reclaims  have  been  taken 

in  cases  where  denied  applications  appeared  on  Free/ 
Reduced  (F/R)  rosters,  when  reduced-price  meal  ap- 
plications appeared  on  a  free  roster  or  when  names 
appear  on  the  roster  yet  no  applications  are  on  file. 
USDA  will  assume  that  meals  were  claimed  at  the 
higher,  incorrect  reimbursement  rate.  The  reclaim  is 
takenfor  each  serving  day  backtothe  original  approval 
date  and  is  then  multiplied  by  the  attendance.  Rosters 
should  be  updated  frequently  detailing  the  changes  in 
the  status  of  applications. 


Roster  error  reclaims  can  be  avoided  by  developing  a 
detailed  application  tracking  system  which  identifies 
changes  including: 

•  increases/decreases  in  meal  benefits 

•  termination  of  benefits 

•  students  transferring  to  schools  within  a  district  or 
transferring  out  of  a  district, 

VERIFICATION 

The  verification  of  income  process  is  another  area  of 
concentration  for  USDA. 

To  avoid  reclaims  that  result  from  the  verification  pro- 
cess, check  to  see  that: 

•  The  required  minimum  sample  size  has  been  verified 

(always  round  up  when  determining  your  sample 
size,  i.e.,  3.2  sample  size  means  you  must  verify  at 
least  4  applications) 

•  A  correct  determination  has  been  made  as  a  result 
of  the  verification  process 

•  Meal  benefits  have  been  reduced/increased/termi- 
nated as  a  result  of  verification  and  changes  have 
been  recorded  on  rosters/lists 

•  The  entire  verification  process  has  been  completed 
by  December  15th. 

CLAIMS  CONSOLIDATION 

USDA  conducts  a  review  of  each  school's  daily  meal 
count  sheet  (Form  FP-9)  and  compares  the  information 
on  the  form  to  the  back-up  sheet  (FP-6A)  of  the  claim. 
Reclaims  are  generated  when  a: 

•  School  claims  more  free/reduced  meals  than  ap- 
proved applications  on  file 

•  Mistakes  are  made  when  adding  or  transposing 
figures 

•  There  is  more  than  a  10%  variance  in  daily  meal 
counts  (unless  fluctuations  are  documented) 

The  Bureau  of  School  Nutrition  Services  has  revised  the 
FP-9  daily  meal  count  form  and  has  provided  copies  to 
school  districts. 

Though  required,  FP-9  forms  can  also  help  to  point  out 
claiming  patterns  which  may  result  in  overclaims. 


MENUS 

During  a  MELLR,  meals  served  on  the  day  of  the  review, 
as  well  as  the  current  and  previous  month's  meals,  are 
evaluated  for  compliance  with  the  required  meal  pattern. 
Reclaims  have  been  assessed  when  meal  components 
were  missing  or  when  non-reimbursable  meals  were 
claimed.  To  avoid  this  type  of  reclaim: 

•  Accurate  menu  files  must  be  maintained  listing  every 
item  served 

•  Production  records,  delivery  tickets  and  inventories 
should  provide  additional  back-up  for  written  menus 
when  an  item  is  served  but  is  not  listed  on  the  menu 

•  Staff  should  be  trained  in  the  offer-vs-serve  concept 


MEAL  COUNTS 

Non-existent  or  incorrect  meal  counts  have  resulted  in 
some  of  the  largest  reclaims.  USDA  will  reconstruct  all 
claims  from  the  first  day  of  meal  service  in  schools  with 
no  meal  count  procedures  in  place. 

USDA  also  checks: 

•  The  approved  Policy  Statement  to  ensure  that  the 

collection  method  approved  by  the  State  Office  is 
being  implemented 

•  The  actual  meal  count  system  to  be  sure  that  meal 
counts  by  type  (free,  reduced,  paid)  are  taken  at  point 
of  meal  service 

•  That  the  meal  count  system  prevents  overt  identifi- 
cation of  free  &  reduced  price  meal  count  systems 

Meal  count  reclaims  can  be  avoided  by  conducting 
required  on-site  reviews  of  every  school  within  a  district 
(Accuclaim).  Accuclaim  reviews  may  identify  incorrect 
meal  count  systems. 


An  exit  conference  is  scheduled  when  USDA  has  com- 
pleted a  MELLR  of  a  District.  Most  problem  areas  are 
discussed  prior  to  or  during  the  exit  conference.  The 
Bureau  advises  school  systems  to  take  immediate  cor- 
rective action  on  problem  areas  whenever  possible.  For 
example,  correct  any  applications  cited  for  problems, 
note  the  action  taken  and  the  date  of  any  action. 

USDA  requires  that  each  segment  of  the  corrective 
action  plan  be  described  in  detail  and  then  dated.  Fiscal 
reclaims  may  be  discontinued  as  of  this  date  if  USDA 
accepts  the  documented  corrective  action.  However 
when  corrective  action  plans  are  incomplete  or  not 
implemented,  fiscal  reclaims  are  increased  and  could  be 
effective  through  the  end  of  the  current  school  year.  With 
the  beginning  of  the  new  school  year,  we  await  more 
information  on  MELLR  and  which  school  districts  will  be 
reviewed.  USDA  has  returned  to  many  districts  to 
review  corrective  action  plans  during  scheduled  AIMS 
reviews  or  on  reviews  of  their  own. 


We  will  continue  to  keep  you  updated  on  MELLR  and  will 
be  available  to  offer  our  assistance  in  all  phases  of  a 
MELLR  review. 


CREDITING  TACOS 


The  Food  Buying  Guide  for  Child  Nutrition  Programs 
specifies  that  only  taco  shells  (whole  or  pieces)  may  be 
credited  as  a  bread/bread  alternate  in  meeting  meal 
pattern  requirements  under  the  National  School  Lunch 
Program.  Taco  chips  (nachos,  tortilla  chips,  corn  chips, 
doritos,  etc.)  are  considered  snack  products  only. 


Processing  Agreements 
for  School  Year  1 991 

The  legislative  mandate  for  the  National  Commodity 
Processing  Program  (NCP)  expires  September  30, 
1990  and  the  United  States  Department  of  Agriculture 
(USDA)  has  informed  us  that  they  are  not  planning  to 
renew  NCP  agreements  for  school  year  1991.  How- 
ever, national  organizations,  including  the  American 
Commodity  Association,  are  working  to  have  the 
mandate  reauthorized  as  part  of  the  farm  bill  currently 
under  consideration  in  the  Congress.  If  the  mandate 
passes,  the  NCP  will  continue.  Regardless,  processed 
commodity  products  will  be  available  to  eligible  recipi- 
ent agencies  through  State  processing  agreements. 

Schools  will  be  provided  with  a  complete  list  of  proces- 
sors and  the  commodities  they  utilize  along  with  pricing 
and  nutrient  information. 


Commodity  Assistance  Rate 
for  School  Year  1991 

USDA  has  established  the  commodity  entitlement  rate 
for  lunches  served  under  the  National  School  Lunch 
Program  for  school  year  1991  at  14  cents  per  lunch. 
Beginning  this  school  year,  each  invoice/statement  will 
include  the  maximum  entitlement  level  for  each  agree- 
ment and  the  entitlement  usage  year-to-date. 

Each  agreement's  maximum  entitlement  amount  is 
based  on  a  percentage  of  the  total  number  of  reimburs- 
able meals  served  statewide.  These  amounts  may 
fluctuate  slightly  throughout  the  year  as  programs  join 
or  leave  the  National  School  Lunch  Program.  Pro- 
grams will  not  be  automatically  "shut  off"  from  alloca- 
tions of  donated  foods  when  their  maximum  entitlement 
is  reached.  The  data  will  be  used  to  monitor  the  equity 
of  our  allocation  system.  There  are  two  categories  of 
entitlements:  Group  A  and  Group  B.  The  letter  portion 
of  each  commodity  code  number  identifies  the  groupfor 
each  food.  Bonus  commodity  value  usage  is  monitored 
separately.  Bonus  foods  are  identified  as  such  on  your 
Commodity  Offer/Acceptance  Notice  and  can  be  either 
Group  A  or  B.  Bonus  foods  are  not  charged  against 
entitlements.  For  programs  that  divert  donated  foods 
for  processing,  entitlement  usage  will  not  be  charged 
until  the  donated  food  is  received  by  the  processor. 


USDA  Notices 

Product  Identification  Markings  for 
Vegetable  Oil/Liquid  Shortening 

Specifications  for  this  product  have  been  changed  to 
require  that  the  product  title  be  printed  in  larger  type  than 
the  ingredient  listing.  Previously,  when  ingredients  were 
printed  in  larger  print,  errors  were  made  during  the 
selection  of  orders  for  shipping. 

Labeling 

of  Meat 

and 

Poultry  End 

Products 

USDA  regulations  require  processors  to  label  all  end 
products  made  from  non-substitutable  donated  foods 
(meat,  poultry,  fruits,  vegetables)  with  the  following 
statement:  "Contains  commodities  donated  by  the  United 
States  Department  of  Agriculture.  This  product  shall  be 
sold  only  to  eligible  recipient  agencies."  Processors  may 
abbreviate  the  "United  States"  portion  of  the  statement 
but  must  spell  out  Department  of  Agriculture. 

Inspection  of  Fresh  Products 

USDA's  new  policy  regarding  fresh  products  is  that  any 
complaints  about  products  received  must  be  forwarded 
by  telephone,  then  followed  up  in  writing  within  five  days 
of  receipt  of  the  product.  USDA  will  not  be  able  to  resolve 
complaints  on  fresh  fruits  and  vegetables  if  they  are  not 
appraised  withintherequiredtimeframe.  This  is  because 
of  the  perishable  nature  of  fresh  products.  The  new 
policy  is  a  concern  to  Massachusetts  since,  depending 
on  when  product  is  received,  it  may  be  more  than  five 
days  before  distribution  to  recipient  agencies.  Some 
problems  with  fresh  fruit  are  not  obvious  from  warehouse 
inspection. 

USDA  Requires  Metal  Detection  on 
Ground  Beef 

Bulk  ground  beef  shall  be  subjected  to  testing  for  the 
presence  of  metal  contamination.  Testing  must  be 
conducted  after  grinding  but  may  take  place  before  or 
after  packaging.  The  vendor  shall  install  and  operate 
equipment  capable  of  detecting  the  presence  of  a  3.0 
mm,  440  stainless  steel  test  standard.  Specific  testing 
procedures  are  detailed  in  Meat  Grading  and  Certifica- 
tion Branch  Instruction  918-2,  amended  June  29,  1990. 


IMPORTANT  DATES  TO  REMEMBER 


Dec.  15  Verification  process  must  be  completed 

Feb.  1     All  initial  on-site  reviews  for  Accuclaim 
must  be  completed 

Feb.  8     Deadline  for  Accuclaim  Review  Reporting 
Form  to  be  submitted  to  Bureau 


New  Dietary  Guidelines  for 
Americans 


The  1990,  third  edition  of  the  DIETARY  GUIDELINES 
for  AMERICANS  have  just  been  released!  They  are: 


•  Eat  a  variety  of  foods 

•  Maintain  healthy  weight 

•  Choose  a  diet  low  in  fat,  saturated  fat  and  cholesterol 

•  Choose  a  diet  with  plenty  of  vegetables,  fruits  and 
grain  products 

•  Use  sugars  only  in  moderation 

•  Use  salt  and  sodium  only  in  moderation 

•  If  you  drink  alchoholic  beverages,  do  so  in  modera- 
tion 


Commodity  Processed 
Food  Information  Available 


Nutritional  and  other  end  product  data  is  now  available 
for  all  commodity  foods  processed  for  Massachusetts. 
The  new  booklet  includes  commodity  value  and  net  case 
price  as  well  as  nutritional  information.  The  booklets  will 
be  distributed  at  the  November  statewide  training  pro- 
grams. 


Stalker  Institute 
Programs, 
Spring,  1991 


A  full  schedule  of  courses 
for  Spring  1991  has  been 
planned  by  the  Stalker 
Institute.  Successful  Marketing  Techniques  for 
School  Food  Service  will  be  offered  at  locations  in 
Southeast  and  Central  Massachusetts.  There  will  be 
Menu  Planning  Workshops  in  Chicopee,  Western, 
Central,  Northeastern  Massachusetts  and  on  Cape 
Cod  Nutrition  Education  for  School  Food  Service 
will  be  presented  in  Boston  and  the  Sturbridge  area.  An 
intense  three-day,  practical  course  on  Creative  Man- 
agement Techniques  will  be  offered  for  Directors  on 
Cape  Cod.  Employees  of  Boston  Public  Schools  will 
have  their  Food  Preparation  Techniques  sharpened 
during  a  course  designed  to  meet  their  needs.  Begin- 
ning this  semester  the  Institute  will  offer  programs  for 
family  day  care  sponsors. 


New  Directions 

Co-Editors:  Mary  Ellen  McGreggs 

Yvonne  Pettiford 

Director John  M.  Raftery 

Assistant  Director Mary  Jo  Cutler 

SecUon  Heads: 

School  Nutrition  Programs Elizabeth  Waldron 

Financial  Management Neal  Gilbert 

Food  Distribution Joanne  Morrlssey 

Special  Nutrition  Programs Donna  Hooper 


New  Directions  is  funded  under  the  Nutrition  Education  and 
Training  Program,  Section  19,  Public  Law  95-1 66,  through  a 
grant  from  the  United  States  Department  of  Agriculture. 

The  Massachusetts  Department  of  Education  ensures  equal 
employment/educational  opportunities/affirmative  action, 
regardless  of  race,  color,  creed,  age,  national  origin  or  sex  in 
compliance  with  Title  IV  and  Title  IX,  or  handicap  in  compli- 
ance with  Section  504. 


Bureau  of 

School  Nutrition  Services 

Telephone  Directory  for 

Quincy  Office 

All  numbers 

are  in  the  61 7 

area  code  and 

begin  with  770- 


INISTRATION 


John  M.  RAFTER Y,  Director  7249 

Mary  Jo  CUTLER,  Assistant  Director     7248 

SCHOOL  NUTRITION  PROGRAMS 

Calls  re:     School  Lunch  Programs 

School  Breakfast  Programs 
School  Special  Milk  Programs 
Elderly  School  Lunch  Programs 
Res.  Child  Care  Institutions 


Elizabeth  WALDRON,  Section  Head 

Mary  Ellen  McGREGGS 

Katie  MILLETT 

Gerri  PREDELLA 

Yvonne  PETTIFORD 

Mary  PRAY,  Secretary 


7265 

7268 
7267 
7266 
7628 
7270 


FOOD  DISTRIBUTION 

Calls  re:  Commodity  Foods,  Food  Orders 
Food  Deliveries 

Joanne  MORRISSEY,  Section  Head  7283 

Stephen  CAREY  7263 

Sharon  PERFETTI  7277 

Katie  REARDON  7208 

Karen  DONOVAN  7280 

Elena  DeMELIN  7281 

Saber  SAFIEN  7282 

Mary  BYRNE  7272 

Food  Distribution  7279 


FINANCIAL  MANAGEMENT 


Calls  re:  Claims  Payment,  Financial  Matters 


Neal  GILBERT ,  Section  Head 

John  LANDRY 
Gloria  LUCIANO 
Bill  CONNOLLY 
Alan  DECHTER 
George  KILADIS 
Arthur  KROCHMAL 


7284 

7286 
7264 
7288 
7287 
7246 
7274 


SPECIAL  FOOD  SERVICES 

Calls  re:  Child  Care  Food  Program, 

Family  Day  Care  Food  Program 
Adult  Day  Care 
Summer  Food  Service  Program 
Special  Milk  Program 


Donna  HOOPER,  Section  Head 

Mary  Anne  GILBERT 

Pat  HOWARD 

Cynthia  HOAR 

Alice  GRAZIOSO,  Secretary 


7250 

7255 
7256 
7258 
7260 


BOSTON/CHELSEA  TEAM 

Calls  re:  Issues  specific  to  programs  in 

Boston  &  Chelsea 

Patricia  CASAVANT  7247 

REGIONAL  OFFICES 

Western  Massachusetts: 

Nancy  Strycharz  413-594-8511 

AnnSapelli  413-594-8511 

Central  Massachusetts: 

Sandy  Holmes  508-792-7780 

Suman  Luke  508-792-7780 

The  Northeast  and  Southeast  Regional  Offices 
of  the  Massachusetts  Department  of  Education 
will  be  closing  December  31 , 1 990.  As  soon  as 
staff  assignments  and  telephone  numbers  are 
known  you  will  be  notified. 
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NCREASING  STUDENT 
PARTICIPATION 

vlerchandising  is  the  Name  of  the  Game 

The  farmer  worked  so  hard,  you  worked  so  hard  in  getting  the 
DOd  to  the  school,  and  people  work  so  hard  in  preparing  it  and 
>utting  it  on  the  tray.  Well,  then  you  get  into  the  cafeteria  and 
n  some  schools  I've  been  to,  there  are  all  kinds  of  crazy  things 
joing  on.  The  teacher  or  aide  will  be  over  in  a  corner  with  a 
vhistle.  Everybody  is  uptight,  it  is  aterrible  experience.  I  don't 
.now  how  a  kid  would  want  to  eat  there  again." 

-Elementary  school  principal 

Our  managers  are  responsible  for  participation  and  plate 
t/aste  and  we  require  them  to  observe  what  the  students  are 
ating  and  what  they're  not  eating.  Also,  they  do  not  have  an 
issigned  responsibility  at  lunchtime  because  we  want  them 
ree  to  talk  with  the  customers.  A  lot  of  them  will  go  out  and  sit 
lown  and  actually  eat  with  a  group  of  students  each  day.  We 
-link  it's  essential  that  they  have  that  informal  dialogue." 
-Local  school  food  service  director 

We'll  celebrate  anything!" 

-Local  school  food  service  director 
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To  eat  or  not  eat  school  meals  is  a  decision  parents  and 
children  make  everyday.  In  order  for  them  to  decide  to  eat, 
the  program  must  have  a  positive  image  in  their  minds.  Adults 
must  feel  that  the  program  is  managed  by  professionals  who 
keep  their  skills  updated  and  who  care  about  nutrition.  They 
also  have  to  feel  that  the  meal  is  worth  the  money.  Children 
need  to  feel  comfortable  and  happy  eating  in  the  cafeteria. 
They  need  to  think  that  the  food  tastes  good,  and  it  helps  for 
them  to  feel  that  they  have  some  say  in  how  the  program  is  run. 
They  also  need  to  knowthat  people  pay  attention  to  their  needs,  their 
desires  and  their  complaints. 

Making  Your  Program  the  Best 

•  The  food  should  look  good.  Make  sure  it  is  not  sloppily 
served.  The  colors,  flavors,  and  textures  should  be 
interesting  and  go  well  together.  Make  the  trays,  bowls 
and  plates  look  appealing.  Serve  a  variety  of  foods  over 
time,  not  always  "the  same  old  thing".  Offer  a  choice  of 
foods  at  each  meal. 

•  Ask  staff  to  sample  the  food. 

•  Make  sure  hot  food  is  served  hot  and  cold  food  is  served 
cold.  The  atmosphere  of  the  cafeteria  should  be  appealing 
to  the  students,  which  means  the  cafeteria  should  have 
good  ventilation,  be  clean,  have  pleasant  odors,  good 
lighting  and  attractive  colors. 

•  Use  a  thermometer  to  ensure  proper  temperatures  for  all 
foods.  Even  the  milk  should  be  checked  to  make  sure  it's 
cold  and  fresh. 

•  The  cafeteria  workers  should  be  enthusiastic,  friendly  and 
wear  attractive  uniforms. 

•  A  pleasant  atmosphere  also  involves  speedy,  efficient 
service  so  that  no  one  has  to  wait  endlessly    for 
bottlenecks  to  work  themselves  out.  It  means  that  children 
have  enough  time  to  eat  in  a  peaceful  atmosphere. 

•  Make  sure  that  children  don't  have  to  eat  lunch  with  their 
coats  on  because  of  recess  scheduling. 


•  Managers  should  observe  which  foods  are  acceptable  to 
students.  Have  them  talk  informally  with  students  to  find 
out  why  they  don't  like  certain  foods.  Managers  do 
better  when  they  are  responsible  for  participation  and 
plate  waste. 


"Selling  the  Program" 
to  Students  and  their  Parents 

•  Get  the  support  of  the  teachers  in  your  efforts  to  encourage 
children  to  participate  in  nutrition  programs. 

•  If  students  are  not  taking  an  item,  or  are  disposing  of  large 
portions  of  it,  have  a  "get  acquainted  taste  party"  for  that 
food  with  the  students,  or  serve  it  as  a  choice. 

•  Introduce  new  menu  items  in  one  ounce  "taster"  portions 
with  a  rating  card  attached.  Use  student  ratings  to  deter- 
mine whether  to  include  these  items  on  a  regular  basis. 

•  Serve  foods  common  to  the  ethnic  groups  your  students 
represent. 

•  Serve  menus  from  different  countries  and  different  regions 
of  the  U.S. 

•  Have  food  service  staff  wear  multi-cultural  costumes  and 
show  videotapes  of  how  to  eat  with  chopsticks  or  how  bread 
is  made  in  India,  etc. 

•  Use  the  talents  of  school  food  service  staff,  parents  and 
teachers  to  extend  these  themes  to  the  classroom. 

•  Have  health  or  science  classes  analyze  the  nutritional  value 
of  several  school  lunches  or  breakfasts  that  are  served  in 
your  school.  Post  their  analyses. 

•  Arrange  for  art  classes  to  tour  the  kitchen  and  draw  what  they 
see. 

•  Drama  students  might  enjoy  writing  nutrition  skits  and 
presenting  them. 

•  Have  a  "local  action"  bulletin  board  in  the  cafeteria  to  be  used 
to  announce  what's  happening  in  the  school. 

•  Give  kitchen  tours  for  groups  of  students. 

•  Have  leprechauns,  witches,  Santa  Claus,  the  Easter  Bunny, 
or  Pilgrims,  etc.  visit  the  cafeteria  near  the  appropriate 
holidays. 

•  Celebrate  the  principal's  birthday  with  a  special  school 
lunch. 


•  Have  guessing  games.  For  example,  what  size  swimming 
pool  would  hold  the  milk  served  on  a  particular  day,  or  hoW 
many  eggs  do  the  school  lunch  and  breakfast  programs 
use  per  month? 

•  Promote  new  menu  items  with  "trivia",  interest  catchers  an« 
facts. 

•  Explain  or  even  demonstrate  how  they  are  made.  Use 
adjectives  to  describe  them  on  the  printed  menu,  or  includ' 
illustrations. 

•  Give  a  discount  to  students  who  buy  five  or  ten  day  schcx 
lunch  tickets. 

•  In  the  classroom,  teach  nutrition  education  relating  to  th 
cafeteria,  including  preparation  of  the  foods. 

•  Schedule  recess  before  lunch  so  students  are  more  relaxe 
in  the  cafeteria  and  have  keener  appetites. 

•  Celebrate  past  or  present  famous  people's  birthdays  by 
serving  their  favorite  foods  for  lunch.  (Students  could 
research  favorite  foods  of  the  famous.) 

•  Invite  local  dietitians  and  nutritionists  to  help  with  the 
events. 


Celebrate  National  School  Lunch  Week  by  emphasizing 
good  food,  exercise  and  rest  for  a  healthy  heart.  Featur 
menus  low  in  fat,  sugar  and  salt  and  have  a  cardiopulmc 
nary  resuscitation  (CPR)  demonstration  for  the  students- 

In  Short, ....  Use  Your  Creativity  and 


THE  SKY'S  THE  LIMIT! 


Recipe  of  the  Month 


Spanish  Rice 

with  Ground  Beef 

(100  Servings) 


Ole!! 


igredients  Weight  Measure 

aw  Ground  Beef  17lbs.,4ozs. 

shydrated  Onions  3  1/2  ozs.  1  cup 

or                                         or  or 

•esh  onions,  chopped  1  lb.,  14  ozs.  1  1/4  qts. 

reen  Pepper,  Chopped  1  lb,  5  ozs.  1  qt. 

?ef  Stock  or  Water               1  gal.  3  1/2  qts. 

anned  tomatoes,  with 

liquid,  chopped                    4  lb.,  13  ozs.  3/4  #10  Can 

)mato  Paste  1  lb,  12  ozs.       1/4  #10  Can 

ptonlngs: 

hili  Powder  1/4  cup 

iround  Cumin  3  Tbsps. 

aprika  1  Tbsp. 

>nion  Powder  1  Tbsp. 

hite  rice  5  lbs.  14  ozs.       3  1/2  qts. 

irections 

Brown  ground  beef.  Drain. 

Add  onions  and  green  peppers.  Cook  approximately  5 
minutes. 

Add  beef  stock  or  water,  tomatoes,  tomato  paste,  and 
sea  sonings.  Bring  to  boil. 

Stir  in  rice.  Return  to  boil.  Reduce  heat  and  cover  tightly. 
Cook  over  low  heat  for  20-30  minutes  or  until  rice  is 
tender. 

Pour  into  serving  pans. 
Portion  with  No.  6  scoop  (273  cup). 

(100  Servings:  approx.  4  1/2  gallons). 

1 50  Sen/ings  Refer  to  United  States  Department  of  Agri- 
Iture  Recipe  Cards  -  Main  Dishes  D-23 . 


ADDING  FIBER 


TO  YOUR  MENUS  § 


3 


Adequate  dietary  fiber  is  an  important  part  of  sound  nutri- 
tion. Fiber  aids  digestion,  prevents  constipation,  helps 
regulate  cholesterol  and  blood  sugar  and  may  even  decrease 
the  risk  of  some  kinds  of  cancer.  The  following  tips  can  help 
add  fiber  to  school  meals  and  improve  the  nutritional  health 
of  your  student  population. 

•  Sprinkle  cereals,  casseroles  and  baked  goods  with  wheat 
germ  or  bran. 

•  Serve  raw  or  lightly  steamed  vegetables. 

•  Offer  whole-grain  baked  products  and  cereals  instead 
of  those  made  with  refined  flour. 

•  Include  more  fresh  fruit  in  your  menus. 

•  Substitute  dishes  using  dried  peas  and  beans  for  the 
meat/meat 

Adapted  from:  "How  to  Add  Fiber  to  Your  Diet, "  Networks. 
Georgia  Department  of  Education,  Vol.  3,  No.  3,  1991. 

(~  ~)  Healthy  Heart  Search 

baked        carrots         oats        steamed     grilled 
boiled        chicken       peas        wheat        salt-free 
VI bran  Fish  raw         broiled 
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Circle  the  hidden  words  located  in  the  puzzle  that  identify 
healthy  foods  and  also  identify  ways  to  prepare  those 
healthy  foods.  Words  can  be  circled  forward,  up,  down, 
backward,  or  diagonal.  (Answers  on  back  page). 


LATE 
CLAIMS 


Federal  regulations  allow  sponsors  up  to  sixty  (60)  days  to  file 
their  claim(s)  for  reimbursement  for  a  given  month.  While  a 
majority  of  sponsors  file  well  before  the  60  day  limit,  some 
sponsors  wait  until  the  very  last  minute  to  file  their  claims.* 

Each  month,  the  Bureau  is  obligated  to  submit  a  report  to  the 
United  States  Department  of  Agriculture  (USDA)  listing  the  total 
number  of  schools  that  have  participated  in  Child  Nutrition  Pro- 
grams. The  report  must  also  include  a  summary  of  the  free/ 
reduced-price/paid  meals  and  free/paid  milks  (Special  Milk  Pro- 
gram) served  during  the  report  month.  Late  claims  clearly  hinder 
the  Bureau's  responsibility  to  U.S.D.A. 

In  orderto  comply  with  U.S.D.A.  requirements,  we  are  requesting 
that  sponsors  make  every  effort  to  file  monthly  claims  for  reim- 
bursement as  early  as  possible. 

Thank  you  for  your  cooperation  in  helping  us  meet  our  deadlines. 

*NOTE :  60  Days  does  not  mean  the  last  day  of  the  second  month 
following  the  claim  month.  Absolute  final  dates  are  listed  below. 
The  Bureau  is  prohibited  from  paying  claims  after  these  dates. 


Sponsors  may  apply  for  a  "one-time  exception"  for  filing  a 
late  claim  for  reimbursement.  A  sponsor  is  allowed  reim- 
bursement for  a  late  claim  only  once. 


Last  Acceptable  Due  Date 

Claim  Month 

(60  calendar  days) 

July 

1990 

Sept. 

29, 

1990 

Aug. 

1990 

Oct. 

30, 

1990 

Sept. 

1990 

Nov. 

29, 

1990 

Oct. 

1990 

Dec. 

30, 

1990 

Nov. 

1990 

Jan. 

29, 

1991 

Dec. 

1990 

March 

1, 

1991 

Jan. 

1991 

April 

1, 

1991 

Feb. 

1991 

April 

29, 

1991 

Mar. 

1991 

May 

30, 

1991 

April 

1991 

June 

29, 

1991 

May 

1991 

July 

30, 

1991 

June 

1991 

Aug. 

29, 

1991 
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PROJECT  LEAN 


A  national  education  campaign  has  been  launched  by  Proj( 
LEAN  (Low  Fat  Eating  for  Americans  Now)  to  reduce  dietc 
fat.  The  campaign  was  initiated  in  July  1988  and  funded 
the  Henry  J.  Kaiser  Family  Foundation  of  Menlo  Park,  Ci 
fornia. 


: 


Presently  it  is  co-sponsored  by  Partners  for  Better  Health, 
committee  of  28  national  government,  professional  and  i 
dustrial  organizations,  including  the  American  Cancer  So* 
ety,  U.S.  Department  of  Agriculture  and  the  American  Diete' 
Association.  All  are  committed  to  reducing  the  natior 
consumption  of  dietary  fat. 

Consider  having  an  Eat  LEAN  Day  in  your  school,  whe 
students  can  be  encouraged  to  make  low-fat  food  choices  < 
that  day.  For  example,  offer  low  calorie  dressings,  low  f 
yogurt  and  baked  potatoes  instead  of  trench  fries. 

We  can  cut  back  on  fat  without  sacrificing  taste. 

Adapted  from:  "Wyoming  Food  and  Nutrition  NEWS" 


TRUE  OR  FALSE 
Test  your  nutrition  knowledge 

1 .  Skim  milk  is  better  for  health  at  all  ages  than  whole 
milk. 


2.  Ounce  for  ounce,  red  meat  contains  more  saturated 
fat  than  Cheddar  cheese  does. 


3.  Oatmeal  and  oat  bran  cereals  are  the  only  sources 
soluble  fiber  in  the  diet. 

4.  The  cholesterol  in  an  egg  is  found  in  the  white. 

5.  Ounce  for  ounce,  skinless  light  chicken  meat  is  low* 

in  cholesterol  than  corned  beef. 


6.  Margarine  contains  fewer  calories  than  butter. 


7.  Saturated  fat  contains  cholesterol. 


8.  Fiber  is  found  only  in  plant  foods. 


(Answers  on  back  page 


SURIMI: 


I 


ot  Allowed  to  be  Contributed  to  Child 
utrition  Meal  Pattern  Requirement 


The  Bureau  of  School  Nutrition  Services  received  a  memo- 
'andum  from  the  United  States  Department  of  Agriculture 
;USDA)  regarding  Surimi  (a  flavorless  protein  material  ex- 
tracted from  fish)  and  USDA  has  asked  that  the  information  be 
disseminated  to  Child  Nutrition  Program  Sponsors. 

This  article  explains  the  reasoning  for  not  allowing  surimi 
oroducts  to  be  creditable  to  Child  Nutrition  meal  pattern 
requirements.  In  the  past,  consideration  has  been  given 
towards  crediting  surimi  as  minced  fish  in  Child  Nutrition  (CN) 
labeled  products.  However,  in  1988,  a  final  report,  "Investi- 
gation to  Determine  the  Nutritional  Equivalency  of  Surimi"  was 
prepared  for  the  National  Marine  Fisheries  Service.  The  result 
of  this  report  is  the  basis  for  the  decision  of  the  Food  and 
Nutrition  Service  (FNS)  to  not  allow  the  credit  of  surimi 
products  as  a  meat/meat  alternate  component  in  Child  Nutri- 
tion Programs. 

The  results  of  this  study  indicated  that  the  nutrient  profiles  of 
the  shellfish  samples  were  nutritionally  superior  to  the  surimi- 
based  products.  Protein,  vitamin  B12,  zinc,  copper,  magne- 
sium, and  phosphorus  were  lower  in  the  surimi-based  product 
as  compared  to  the  naturally  occurring  shelff  ish.  The  Federal 
Drug  Administration  (FDA)  requires  that,  "If  the  surimi-based 
product  purports  to  be  or  is  inferior  to  that  seafood,  it  must  be 
labeled  as  imitation  in  accordance  with  21  CFR  101.3.  To 
date,  FDA  has  not  encountered  any  surimi-based  product  in 
which  nutritional  equivalency  has  been  achieved." 

This  data  shows  that  surimi  is  not  equivalent  to  fish  and, 
herefore,  may  NOT  be  credited  toward  the  meat/meat  al- 
ternate component  of  Child  Nutrition  meal  pattern  require- 
ments. Examples  of  some  surimi  products  are  imitation 
crabmeat,  lobster  shrimp  and  scallops.  Companies  produc- 
ing CN  labeled  products  were  notified  of  this  decision  and  any 
approved  labels  were  rescinded. 


REMINDER:  THE  DEADLINE  FOR  RE- 
SPONDING TO  USDA'S  PROPOSED  REGU- 
LATIONS ON  THE  COORDINATED  REVIEW 
PROCESS  IS  APRIL  5, 1991.  IF  YOU  HAVE 
ANY  QUESTIONS,  CALL  THE  SCHOOL 
NUTRITION  PROGRAMS  SECTION  AT 
(617)770-7270. 


Care  in  Use  and 
Handling  of  Eggs 


Recently  it  has  become  apparent  that  greater  care  must 
be  taken  in  the  use  and  handling  of  eggs.  During  the  past 
several  years,  it  has  been  noted  that  conditions  under 
which  poultry  are  bred  are  such  that  the  potential  for 
contamination  by  Salmonella  bacteria  is  extreme. 

USDA  has  advised  that  the  General  Information  Section 
of  the  Quantity  Recipes,  page  A-1 5,  entitled  "Shell  Eggs" 
states  that  "cracked  or  soiled  eggs  may  contain  harmful 
bacteria  that  can  be  spread  by  food  handlers.  Cracked 
or  soiled  eggs  should  be  used  only  in  foods  that  are 
thoroughly  cooked  or  baked,  such  as  breads,  cakes, 
long-cooked  casseroles  and  baked  custards.  This  in- 
formation should  be  disregarded!  The  latest  food 
handling  instruction  for  shell  eggs  is  as  follows: 

Shell  eggs  must  be  clean  and  whole  with  shell  intact 
(without  cracks  or  checks).  Do  not  use  an  egg  if  the 
shell  is  cracked;  if  the  egg's  contents  are  leaking 
through  the  shell;  if  the  egg  is  stuck  to  the  carton;  or 
if  the  eggshell  is  dirty,  prominently  stained,  or  has 
foreign  material  sticking  to  it. 

Secondly,  regarding  the  use  of  frozen  eggs.  Page  A-1 7 
in  Quantity  Recipes  entitled  "Frozen  Eggs"  included  the 
following  statement:  "CAUTION:  Do  not  use  frozen  eggs 
in  uncooked  or  slightly  heated  foods  such  as  milk  drinks, 
ice  cream,  uncooked  salad  dressings,  cream  puddings, 
soft  custards,  omelets,  or  scrambled  eggs  cooked  on  top 
of  the  range."  The  latest  information  available  from 
USDA's  Agriculture  Marketing  Service,  Poultry  Division; 
and  Food  Safety  and  Inspection  Service,  Meat  and 
Poultry  Hotline;  and  FDA,  Center  for  Food  Safety  and 
Applied  Research  concludes  that: 

"...  commercially  pasteurized  egg  and  egg  products 
may  be  substituted  for  shell  eggs  in  the  preparation 
of  Kerns  requiring  raw  or  slightly  cooked  eggs  such 
as  home-made  mayonnaise,  eggnog,  ice  cream, 
cream  puddings,  omelets  or  scrambled  eggs,  etc." 

Frozen  eggs  supplied  through  USDA  Commodity  Food 
Distribution  program  are  a  pasteurized  product.  It  is 
imperative  to  adhere  to  recommendations  for  adequately 
cooking  all  eggs  and  egg  containing  products  since  they 
are  "potentially  hazardous  foods."  In  summary: 

•  Never  use  raw  or  slightly  cooked  fresh  eggs. 

•  When  preparing  foods  requiring  minimal  cooking,  such 

as  mayonnaise,  salad  dressings  and  ice  creams,  do 
not  use  fresh  eggs,  substitute  pasteurized  eggs. 

•  Thoroughly  cook  all  fresh  egg  products,  until  the  yolk  is 

firm. 


NUTRITIONAL  VALUES 

(grams  per  8  ounces) 


Skim 

Component 

or 
Non-Fat 

J%Fat 

2%  Fat 

Whole 

Calories 

Protein 

Carbohydrates 

Fat 

Sodium 

80 

8 

11 

less  than  1 

130 

100 

8 

11 

2 

130 

120 

8 

11 

5 

130 

150 

8 

11 

8 

130 

llOTE:  I  In  some  instances,  slightly  different  values  are  used  by  dairy  plants 

Although  many  of  us  tend  to  decrease  our  consumption  of  milk 
as  we  get  older,  milk  is  a  quick  and  convenient  way  to  obtain 
the  2  to  3  servings  of  dairy  products  adults  need  to  ensure 
adequate  calcium  for  healthy  bones  and  teeth.  Calcium  is 
important  in  helping  to  prevent  osteoporosis,  a  disease  in 
which  the  bones  become  brittle  and  break  easily.  Adequate 
calcium  intake  throughout  one's  lifetime  can  help  maintain 
bone  strength  as  you  age. 

There  is  some  confusion  about  the  differences  between  low- 
fat  and  skim  milk.  To  meet  Massachusetts  standards:  fluid 
whole  milk  must  contain  as  a  minimum  3.25  percent  milk  fat; 
low-fat  milk  must  be  in  the  range  of  .05  to  2.0  percent  milk  fat 
and  skim  or  non-fat  milk  must  contain  less  than  .05  percent 
milk  fat. 

Remember:  skim  or  non-fat  milk  cannot  be  substituted 
for  the  low-fat  milk  portion  of  the  fluid  whole  milk  and  fluid 
unflavored  low-fat  milk  requirement. 

'Adapted  from:  "A  Look  at  Milk",  Today's  Shopper.  Stop  & 
Shop  Supermarket  Company,  Volume  4,  Number  1 ,  January, 
1991. 


MILK  REQUIREMENTS  FOR  SCHOOL  LUNCH 

The  two  types  of  fluid  milk  that  MUST  be  offered  each  day,  ar« 
as  follows: 


1.  Low-fat  milk  This  must  be  fluid  unflavored. 


2.  Whole  milk    According  to  regulation,  this  may  be  flui» 

unflavored  or  flavored. 

Q:  Can  we  serve  skim  milk  In  place  of  low-fat  milk? 

A:  NO.  Skim  milk  cannot  be  offered  in  place  of  low-fa 
milk.  Skim  milk  can  be  offered  as  an  additional  kind  of  mill* 
The  two  required  fluid  types  of  milk  (unflavored  low-fat  mil' 
and  whole  milk)  must  be  offered  daily 

Q:  Must  we  serve  chocolate  milk  each  day? 

A:  NO.  Each  school  district  must  make  its  own  decisio 
on  how  often  to  offer  chocolate  milk.  If  chocolate  milk  i 
offered,  it  must  be  offered  in  addition  to  fluid  whole  milk  an* 
fluid  unflavored  low-fat  milk. 

Q:  What  if  no  child  takes  whole  milk? 

A:  If  it  becomes  apparent  that  children  are  not  taking  th- 
whole  milk,  it  is  acceptable  to  keep  a  small  quantity  of  whol> 
milk  in  the  refrigerator/cooler,  and  post  a  notice  where  th' 
milk  is  served,  "Whole  milk  is  available  upon  request." 
The  same  would  apply  if  children  are  not  taking  unflavore< 
low-fat  milk.  However,  both  types  of  milk  must  be  availabl 
daily. 

'Adapted  from:  Milk  Requirements  for  School  Lunch.  CD, 
Luncheon  Digest,  Colorado  Department  of  Education,  Nc 
vember,  1990. 


The  American  Dietetic  Association  announces 

National  Nutrition  Month 

March,  1991 

"Bite  into  a  Healthy  Lifestyle'' 

Plan  a  special  celebration 
for  your  child  nutrition  program 


FOOD  ALLERGIES 
SHOULD  BE 
TAKEN  SERIOUSLY 


s  someone  who  prepares  or  serves  food,  have  you  ever 
)en  asked  to  check  on  an  ingredient  for  a  student?  Did  you 
ke  this  request  seriously?  Taking  this  request  seriously, 
>uld  mean  the  difference  between  life  and  death  to  a  person 
(no  has  a  life  threatening  food  allergy. 

hen  a  person  who  has  a  food  allergy  eats  the  food  to  which 
ey  are  allergic,  they  may  experience  various  reactions  such 
;  hives,  headaches,  nausea,  wheezing  or  a  number  of  other 
mptoms.  A  person  with  a  life  threatening  food  allergy  may 
cperience  anaphylactic  shock,  which  could  be  fatal.  Even  a 
ace  amount  of  the  food  could  trigger  a  reaction. 

person  can  be  allergic  to  one  or  many  foods.  Foods 
)mmonly  involved  in  food  allergies  are  milk,  eggs,  shellfish, 
1  fish,  tree  nuts,  peanuts,  legumes  or  beans,  and  members 

the  parsley  family,  such  as  celery  and  carrots;  however, 
any  other  foods  may  cause  anaphylaxis.  A  particularly 
lportant  group  of  food  additives  or  preservatives  are  the 
jlfites  (used  to  preserve  fruits,  vegetables,  salads,  shellfish, 
jch  as  shrimp,  and  beer  and  wines).  Other  additives,  such 

monosodium  glutamate  (MSG)  (found  in  high  concentra- 
>n  in  Chinese  foods),  benzoic  acid,  and  tartrazine  (a  yellow 
/e)  have  been  implicated  as  well. 

• 

you  are  asked  to  check  a  food  for  a  specific  ingredient,  take 
e  request  seriously.  Verify  that  the  pans  and  utensils  used 
prepare  the  food  are  also  free  of  this  ingredient.  Never  tell 
person  a  food  is  "safe"  to  eat  if  you  are  not  absolutely  sure, 
you  are  ever  a  witness  to  a  request,  take  the  time  to  make 
jre  that  the  request  is  taken  seriously  by  that  person.  If  you 
e  ever  near  a  person  who  is  experiencing  a  severe  allergic 
action,  help  to  get  that  person  to  a  hospital  immediately. 

le  next  time  someone  asks  you  or  someone  else  to  check  for 
specific  food,  remember  how  important  the  answer  is.  The 
quest  must  be  taken  seriously. 


New  Directions  is  funded  under  the  Nutrition  Education  and  Training 
Program,  Section  19,  Public  Law  95-166,  through  a  grant  from  the  United 
States  Department  of  Agriculture. 

The  Massachusetts  Department  of  Education  ensures  equal  employment/ 
educational  opportunities/affirmative  action,  regardless  of  race,  color, 
Teed,  age,  national  origin  or  sex  in  compliance  with  Title  IV  and  Title  IX, 

Dr  handicap  in  compliance  with  Section  504. 


Information  for  individuals  with  mild,  moderate, 
or  severe  food  allergies: 

An  allergic  food  reaction  is  caused  by  a  food  allergen  reacting 
with  an  allergic  or  IgE  antibody  in  the  body  attached  to  a  mast 
cell  or  basophil.  These  activated  cells  release  chemicals  such 
as  histamine  which  acting  together  cause  a  variety  of  allergic 
symptoms.  These  chemicals  are  distributed  locally  and 
throughout  the  body  and  cause  the  symptoms  of  anaphylaxis. 
The  signs  and  symptoms  may  include  anxiety,  itching,  head- 
ache, nausea,  vomiting,  diarrhea,  abdominal  cramps,  sneez- 
ing, coughing,  hives,  swelling,  shortness  of  breath,  wheezing, 
low  blood  pressure,  seizures,  and  in  some  cases,  severe 
shock.  Anaphylaxis  can  be  mistaken  for  other  reactions  such 
as  syncope  or  fainting,  hyperventilation,  anxiety  attacks,  alco- 
hol intoxication,  and  low  blood  sugar.  The  diagnosis  of  food 
anaphylaxis  is  based  on  a  proper  history,  a  physical  examina- 
tion, and  when  necessary,  skin  or  RAST  tests.  Food  allergies 
are  no  joking  matter.  Fatal  reactions  have  been  reported;  fatal 
reactions  may  occur.  Food  allergies  should  be  taken  seri- 
ously. 


The  Allergy  Self-Help  Book.  Faelten,  Sharon  and  the  editors 
of  Prevention  Magazine,  Rodale  Press,  Inc.,  Emmaus,  PA, 
1983 

Asthma.  Weinstein,  Alan  M.  M.D.,  Fawcett  Crest,  New  York, 
1988 

The  Asthma  Self-Help  Book.  Hannaway,  Paul  J.,  M.D., 
Lighthouse  Press,  Marblehead,  MA,  1989 

Your  Food  Allergic  Child:  A  Parents  Guide.  Meizel,  Janet,  Millis 
&  Sanderson,  Bedford,  MA,  1988 

Food  Allergy:  A  Primer  for  People.  S.  Allan  Bock,  M.D., 
Vantage  Press,  New  York,  1988 

Contact  the  New  England  Chapter  of  the  Asthma  &  Allergy 
Foundation  of  America  for  a  list  of  articles  and  additional 
information  on  food  allergies. 


New  Directions 

Co-Editors: Mary  Ellen  McGreggs 

Yvonne  Pettiford 

Acting  Director Mary  Jo  Cutler 

Section  Heads: 

School  Nutrition  Programs Elizabeth  Waldron 

Food  Distribution Joanne  Morrissey 

Special  Nutrition  Programs Donna  Hooper 


Bureau  of  School 
Nutrition  Services 
Reorganization 


The  current  fiscal  crisis  of  the  Commonwealth  has  required 
many  state  agencies  to  restructure  their  operations  to 
make  the  most  efficient  use  of  limited  personnel.  The  same 
is  true  of  the  Department  of  Education.  Recently  the 
Financial  Management  section  of  the  Bureau  of  School 
Nutrition  Services  has  been  moved  to  the  Bureau  of  Grants 
Management,  under  the  direction  of  Daniel  (Mickey) 
McGonagle.  Through  this  reorganization,  the  Department 
has  unified  all  of  its  payment  processes.  Claims  for 
reimbursement  should  be  addressed  to: 

Claims  Processing  Unit 

Bureau  of  Grants  Management 

Massachusetts  Department  of  Education 

1385  Hancock  Street 

Quincy,  MA  02169-5183. 

Questions  about  claims  payment  should  be  directed 
to  Michael  Clifford  at  (617)  770-7410. 

********** 

As  many  of  you  know,  John  Raftery  has  left  the  Bureau  of 
School  Nutrition  Services.  We  are  all  very  fond  of  John  and 
he  will  be  sorely  missed. 

Mary  Jo  Cutler  is  the  Acting  Director  of  the  Bureau. 


ANSWERS  to 
Healthy  Heart  Search 
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Happy  Spring!! 
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Relief  for  the 
Military  and  other 
Needy  Individuals 


Because  of  military  obligations  and  the  current  state  of  thei 
economy,  many  family's  incomes  have  been  sharply  reduced^ 
and  these  households  may  now  qualify  for  either  free  o| 
reduced  price  benefits. 

Reminders  should  be  sent  to  all  households  that  applications^ 
for  free  and/or  reduced  price  benefits  may  be  made  at  any 
time  during  the  year. 


f    Answers  to  Nutrition  Quiz  J 

1.  False.  Whole  milk  contains  the  fat  and  cholesterol  that 
young  children,  particularly  those  under  the  age  of  two, 
need  in  order  to  grow  and  develop  properly.  Although  the 
age  at  which  low-fat  dairy  products  may  be  introduced  is 
a  matter  of  great  debate  among  health  professionals,  the 
age  of  3  is  most  likely  a  prudent  age. 

2.  False.  Surprise?  While  both  contain  a  great  deal  of 
saturated  fat  and  cholesterol,  Cheddar  cheese  has  6 
grams  of  saturated  fat  per  ounce  as  compared  to  1  gram 
in  the  same  amount  of  sirloin  steak.  Furthermore,  Cheddar 
cheese  contains  30  milligrams  of  cholesterol,  and  the 
steak  has  27  milligrams  per  ounce. 

3.  False.  Soluble  fiber,  the  type  of  fiber  that  may  help  to 
decrease  blood  cholesterol  levels  in  the  blood,  can  be 
found  in  legumes,  such  as  chick  peas,  beans,  kidney 
beans  and  lentils,  as  well  as  in  apples,  bananas  and  figs. 

4.  False.  All  of  the  cholesterol  found  in  a  whole  egg  is 
located  in  the  yolk.  The  white  has  none. 

5.  False.  But  before  you  run  out  to  the  store  to  buy  a 
corned  beef  sandwich,  be  advised  that  it  contains  4  times 
more  saturated  fat  than  the  chicken.  The  difference  in 
cholesterol  per  ounce  is  only  5  milligrams,  making  chicken 
the  wiser  choice. 

6.  False.  Both  contain  about  100  calories  per  teaspoon. 

7.  False.  Saturated  fat  and  cholesterol  are  two  different 
substances,  which  exist  independently  of  each  other,  but 
can  be  found  in  the  same  food.  For  instance,  meat 
contains  both  saturated  fat  and  cholesterol,  while  coconut 
oil  contains  saturated  fat,  but  no  cholesterol. 

8.  True.  Fiber  is  the  undigestible  portion  of  plant  foods, 
such  as  oranges,  celery,  wheat  and  oats. 

Source:  Massachusetts  Dietetic  Association. 
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